Temporary Food Establishment Application
 
INSTRUCTIONS 
This application is required for a Temporary Food Establishment Permit. Application must be submitted at least 14 days prior to the first scheduled event date. No Applications will be accepted within 2 full business days prior to the first scheduled event date (weekend events must be submitted by 3pm on Wednesday).  The office is open to accept payments from 8am-3:30pm, Monday-Friday (except holidays). We do not accept payments online or over the phone.

PERMIT TYPE
Recurring Event
· An event operating not more than three days a week at a fixed location, with a fixed menu, in conjunction with an approved, recurring, organized event, such as a farmers market.
Single Event
· An event operating at a fixed location, with a fixed menu, for not more than twenty-one consecutive days in conjunction with a single, approved event or celebration, such as a fair or festival.
Low Risk
· If you will be serving  pre-packaged Time/Temperature Control for Safety (TCS)  foods, snow cones, dipped fruit, non-blended drinks, you are low-risk establishment.
Medium Risk	
· If you are serving/selling Time/Temperature Control for Safety (TCS) foods prepared onsite with no prior cooking, blended drinks, ice cream (soft serve or scooped), you are a medium risk.
High Risk
· If you will be handling, preparing, cooking, or serving Time / Temperature Control for Safety (TCS) foods and will be cooking or heating foods at a commissary kitchen and cooling them prior to transporting to an event, you are a high-risk establishment.
Sampling
· If you will be offering samples of TCS or non-TCS foods, you may need a sampling permit. (If you are sampling non-TCS foods produced in a licensed food establishment that are served from the original package without direct hand contact, directly into sanitary single-use articles, you do not need a permit).
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	# of Days
	Low-Risk
	Medium-Risk
	High-Risk

	1 Day
	
	
	

	2-21 Consecutive Days- Single Event
	
	
	

	Recurring Event- One Location
	
	
	

	Recurring Event-Additional Location
	
	
	

	Sampling- Single Event
	
	
	

	Sampling- Recurring Event
	
	
	

	Please verify fees here:  Fee Schedule and make check payable to Island County Public Health.







APPLICATION ACCEPTANCE 
The Temporary Food Establishment Application must be completed in full and submitted with fee ( Fee Schedule ) and the items listed for processing. A complete application with the correct fee must be received (postmark is insufficient) 14 days before the event to avoid a non-refundable late fee. Incomplete or inaccurate applications will not be processed until complete. All applications require an original signature. Please print legibly in blue or black ink as applicable. Scanned, electronic or faxed applications will not be accepted. No Applications will be accepted within 2 full business days prior to the first scheduled event date (weekend events must be submitted by 3pm on Wednesday).  



Temporary Food Establishment Permit Application
· This application is not considered unless it is in conjunction with an approved special event.
· Temporary Food Booth must be ready for inspection on time to receive their permit.
 
	EVENT INFORMATION

	 Name of Event:      

	 Address/Location of Event:  

	 Date of Event: 
	Time of Event:
	Event Coordinator’s Name:

	Event Coordinator’s Email: 
	Event Coordinator’s Phone #:

	APPLICANT/BOOTH INFORMATION

	 Food Booth Name: 

	Owner Name:

	 Owner Address: 

	 City: 
	 State: 
	 Zip Code: 

	Owner’s Phone #:  
	 Owner’s Email:

	Food Prep Hours: 
	Start:
	End:
	Food Service Hours:
	Start:
	End:

	Time Ready for Inspection (prior to service):
	Person in Charge & Phone number (submit copy of food worker card):



	OPERATOR RESPONSIBILITIES (Complete as applicable) 
	APPLICANT INITIALS 

	I understand that no changes to the menu or operational scope may be made without written approval from Island County Public Health and notification of the Event Coordinator. 
	

	I understand that my establishment must abide by all applicable State and Federal regulations and specifics of any permits issued WSDA, State, or Federal agencies. 
	



I hereby acknowledge that issuance and retention of this permit is contingent upon satisfactory compliance with Washington Administrative Code 246-215, local food safety requirements, and my food establishment may be subject to inspection by Island County Public Health. All fees are non-refundable and permit is not-transferable to person nor place:

	 Applicant Signature: 
	 Date: 





	Section 1 – Menu/Food Preparation



All advance food preparation and storage must be done in a LICENSED FOOD ESTABLISHMENT/COMMISSARY.  NO HOME STORAGE OR HOME PREPARATION IS ALLOWED.  Indicate where food will be stored and/or prepared.  Leftovers must be discarded daily.
	Name of Licensed Food Establishment/Commissary:

	License #:
	Address:

	Contact Person:
	Email:



Please ATTACH A MENU of items you plan to sell at your food booth.  
	Food Items Prepared in Advance
Then list ALL food items and preparation procedures that will be done in advice at a Licensed Food Establishment/Commissary.


	[bookmark: _Hlk204683521][bookmark: _Hlk101376107]Food Item # 1 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 2 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 3 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 4 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 5 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 6 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 7 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Additional documents may be attached.




	Food Items Prepared at Event
Then list ALL food items and preparation procedures that will be done at event.


	Food Item # 1 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 2 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 3 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 4 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 5 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 6 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Food Item # 7 & preparation Procedure (s):
	· Thaw
· Cook, Bake or Smoke
· Cut/Assemble
· Portion/Package
	· Cold hold
· Hot hold
· Cool
· Storage

	Additional documents may be attached.




	Food source/supplier(s)(example: Safeway, Costco, Chef Store)
	How long will food be in transport to the event?

	How will food be kept cold/hot during transport? (please explain)

	During the event, how will TCS be kept below 41F?
	· Ice Chest (s)
· Refrigerator
	# of Ice Chest:

	During the event, how will hot foods be kept above 135F?
	· Electric Roaster(s)
· Propane Stove Burner(s)

	· Grill
· Other:

	Where will produce be washed? (please explain)

	How will food items be separated to prevent cross-contamination?  For example,  how will raw food items be kept separate from ready-to-eat items?

	Where will food be stored during the evening hours when the booth is unoccupied? (TCS foods must be kept in a Licensed Commissary Kitchen)





	Section 2 – Booth Information

	
 Overhead Coverage at Event: 
	· Pop Up Tent              
	· Existing Building       
	· Mobile (Include L & I sticker)    

	
Ground Coverage at Event:
	· Concrete/Asphalt                 
	· Tarp/Carpet              
	· Other:            

	Source of Water:
	· Public, Where:
	· Private, Where:

	How will you dispose of wastewater? (Wastewater CANNOT be disposed of on the ground)

	What is your power source?




	Section 3 – Food Handling Information 

	Type of hand wash station:
	· Portable Sink            
	· Gravity Fed              
	· Plumbed Sink 

	Is there an easily accessible handwashing station in every prep, cook, serve and ware washing area?
	· Yes
	· No

	Dish Washing/Utensils:
	· 3 Compartment Sink         
	· 3 Buckets\Bins          
	· Extra Utensils                       

	
	Required for all multi-day events
	 Only allowed for single day events          

	Sanitizer Type:
	· Bleach (Chlorine)                
	· QUAT                
	· Other:

	Do you have test strips for your sanitizer concentration?
	· Yes
	· No





SITE PLAN – BOOTH DIAGRAM (label hand sinks, table, equipment, etc.) 
DO NOT LEAVE BLANK!































Examples


Booth Diagram Example
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Gravity Flow Handwashing
[image: ]
Temporary Ware washing
[image: ]

Island County Public Health has a temporary handwashing/ware wash kit available to borrow.






Temporary Food Establishment Checklist
 
Below is a checklist to review requirements for operating a temporary food establishment in association with an approved Special Event or Farmers Market. The checklist includes key requirements of Island County Food Code but does not cover all possible operational requirements. Refer to the Food Code for complete regulations.  
	Initials 
	Description 
	Requirements 

	 
	Approved Source/On Site Preparation 
	All foods must be purchased from an approved source on the same day of the event. Receipts must be made available upon request. No home prepared or stored foods will be approved for use. 

	 
	Approved Source/Off 
Site Preparation or Storage 
	All foods must be purchased from an approved source and must be stored in an approved commissary kitchen if not purchased the day of the event. Receipts must be made available upon request. An approved commissary kitchen must be used for off site preparation or storage.  

	 
	Hand Washing Station  
	A continuous flow (gravity fed or plumbed) hand wash station with a minimum water capacity of 5 gallons, warm water, hand soap dispenser, disposable towel dispenser, trash can, and wastewater catch container will be required. The hand wash station is required to be operational before any food handling activities occur and remain operational for the duration of the event. No permit will be issued without a hand wash station.  Food prepared prior to hand wash station set up will be discarded.

	[bookmark: _Hlk213912872] 
	Bare Hand Contact - Prohibited 
	Bare hand contact with ready to eat (RTE) foods is prohibited and any RTE foods found to be handled with bare hands must be discarded. Limit contact with hands by using suitable utensils, wraps, etc. 

	 
	Cold Holding  
	Cold TCS foods must be always held at 410F or lower. Improperly cold held foods will be required to be discarded.
  

	 
	Hot Holding 
	Hot TCS foods must be always held at 1350F or higher. Improperly hot held foods will be required to be discarded. 


	 
	Cooling 
	No cooling of foods is permitted at a temporary event. Foods in the process of cooling will be required to be discarded. 


	 
	Time Alone as a Public Health Control 
	Time as a Public Health control is not allowed to be used at Temporary Food Events.

	 
	Thermometer 
	A calibrated probe thermometer is required to be maintained readily available for use to check internal temperatures of TCS Foods that are cold held, hot held, cooked, or reheated. Failure to provide a thermometer may result in the permit not being issued. 

	 
	Storage 
	Store all foods and wares at least six inches off the floor. Store all foods in enclosed containers or with lids to protect from contamination.  

	 
	Public Barriers 
	Suitable barriers must be setup to protect food and equipment from contamination by the public and to prevent consumer injury from operations (cooking equipment, etc.). Nonfood workers are not permitted in operational areas.   

	 
	Restrooms 
	Suitable number of restrooms with designated hand wash stations must be provided for employee and consumer use.  
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